TABLE 10-3   Hazards, Critical Control Points, Preventive Measures, and Monitoring Procedures of Food Service
Operations

Operational Step       Hazards
	Critical Control Point
	Relative Importance       Preventive Measures
	Monitoring Procedures

Purchasing and         Pathogens on raw
	Incoming food.
	*                       Separate raw- and
	Probably none practicable be-

receiving              foods or ingredi-
	
	cooked-food opera-
	cause many raw foods are

ents.
	
	tions and foods.
	contaminated with a variety


	
	
	of foodborne pathogens.

Processed foods con-
	Incoming food; food
	**                    Reject foods, change
	Measurement: Collect samples

taminated with
	in distribution or
	supplier, reprocess.
	and test for pathogens to de-

large numbers of
	after processing.
	
	termine whether foods contain

pathogens.
	
	
	high numbers of pathogens


	
	
	(seldom practical).

Foods have microbial
	Incoming food.
	*                       Formulate microbiologi-
	Measurement: Collect samples

counts that exceed
	
	cal purchase specifica-
	and test to determine whether

purchase specifica-
	
	tions and analyze
	foods exceed purchase speci-

tions.
	
	foods for compliance.
	fications.

Foods obtained from
	Food at source.
	**                     Obtain foods from "ap-
	Observation: Check labels, tags,

unsafe source.
	
	proved" sources.
	and perhaps purchase records


	
	
	to determine whether foods


	
	
	such as milk and processed


	
	
	eggs are from pasteurized


	
	
	sources and shellfish, meat,


	
	
	and ice are from approved


	
	
	sources.

Product's shelf-life is
	Food during process-
	*                       Process and store foods
	Observation: Observe condition

less than would be
	ing, storage, and
	effectively.
	of food and package.

expected if pro-
	distribution.
	
	Measurement: Measure aw, pH,

cessed and stored
	
	
	temperature (depending on

according to good
	
	
	product and process) of food.

commercial prac-
	
	
	

tice.
	
	
	

Foods show signs of
	Incoming food.
	*                       Reject; discard.
	Observation: Observe condition

spoilage.
	
	
	of food and container.

